
D E S S E R T S  

Basic Cheese Platter  
Cheddar, Swiss and Colby feeds 8-10 p)  

 

$30.00 

Individual Tartlets  
Key Lime, Cherry, Apple, White or Double  Chocolate 
mousse, Cheesecake or 4 fruit 

Carols Famous Strudel 
Apple, Peach, Cherry, Blueberry or Cheese (feeds 8-10p) 

Assorted Cookie Plate 
Chocolate Chip, Oatmeal Raisin, Double Chocolate (feeds 
8-10p) 

Homemade Cakes or Bundt Cakes 
Inquire about flavors (8-10 p) 

Premium Flavored Cakes 
Dark Chocolate Chambord, Amaretto   

Assorted Puff Pastry Tray 
Cream Puffs, Dark Chocolate Mini Éclairs & Chocolate 
Brownies (feeds 8-10 p) 

 

$32.00 

 

$28.00 

 

$12.00 

 

$50.00 

 

$3.99 pp 

 

$25.00 each 

FAQ 

• I would like to bring a DJ or Small band? Yes 

• What about a toast can I bring something in? Yes 

• Do you have a Florist? Yes 

• Is there plenty of parking? Yes 

• May I bring my own decorations? Yes, but limited 
to table top decorations. NO CONFETTI  

• Can I have more than 1 entrée? Yes, with some 
stipulations.  

• Could we have some appetizers? Yes, we have a whole 
lot to choose from: Cheese, Meatballs, etc… Its up to you! 

• Can we have separate checks? Yes 

• Do you accept credit cards? Yes 

• Linen napkins or colored table clothes? Yes 

C H E E S E R ’ S  PA L A C E  

C A RT E R I N G  

In-house Catering 

707 West Montrose Street Clermont 

352-404-9431 

www.CheesersPalace.com 



In House Catering 
Cheeser’s Palace is thrilled to offer the 

Café for your event: 
Up to 75 guests 

• Dinner Parties 
• Private Meetings 
• Business Meetings 
• Rehearsal Dinners / Receptions 
• Home Owner Association Meetings 
• Philanthropic Organizations 

In House Amenities 
Cheeser’s Palace is here to make your 

event successful! 
• Private Facilities, for evening events 
• 32 inch LCD TV 
• DVD Player 
• Wi-Fi  
• Upper Level holds up to 40 comfortably 
• Lower Level holds up to 35 comfortably 
• White Linen table clothes 
• 5 Wing Back Chairs 
• Dedicated Waite Staff   
• Beverage Service 

Suggested Dinner Menus 
Served with our House Salad and French Rolls 

BAKED VEGETARIAN ZITI 
Penne pasta baked with our robust Marinara sauce. and ricotta cheese  

$10.99 pp 

ITALIAN SAUSAGE ZITI 
Penne pasta and marinara sauce and ricotta cheese with Italian sausage 

$12.99 pp 

CHICKEN PICCATA 
Breast of Chicken served over angel hair pasta with artichoke hearts, capers  & lemon slices 
offer with our light white wine and lemon sauce. 

$13.99 pp 

CHICKEN MARSALA 
Grilled chicken breast topped with our Marsala and mushroom sauce served with red skin  
garlic mashed potatoes and seasoned asparagus.  

$14.99 pp 

APPLE & BRIE STUFFED CHICKEN  
Baked chicken breast stuffed with apples and brie prepared with red skin mashed potatoes 
and lightly seasoned green beans 

$13.99 pp 

CHICKEN WELLINGTON  
Seasoned chicken sautéed with mushrooms and served in our puff pastry topped with our 
sundried tomato and artichoke cream sauce  

$15.99 pp 

BAKED CHICKEN BREAST 
Served with Chef’s choice of starch and Chef’s choice vegetable 

$10.99 pp 

BEEF WELLINGTON 
Tender beef fillets seared rare and encased with peppercorn mousse and mushrooms baked into 
a flakey puff pastry topped with our red wine sauce served with choice of side items 

$19.99 pp 

BACON WRAPPED FILLETS 
Tender beef fillets hand seared medium rare and served wrapped with bacon topped with our 
horseradish cream sauce. Also served with your choice of 2 side items. 

$18.99 pp 

STRIP STEAK 
Seasoned and cooked to order served with baby baker potatoes and seasoned vegetable medley. 

$16.99 pp 

PAN SEARED TILAPIA   
Tilapia is best served over our rice pilaf with asparagus topped with Hollandaise sauce.  

$12.99 pp 


